Food Establishment Plan Review
Guide

Portsmouth Health Department
Division of Environmental Health
1701 High St. Suite 102
Portsmouth, VA 23704
(757) 393-8585 ext. 8585

Food Establishment Plan Review Application is to be completed by the
Owner/Operator

Name and Date:




FOOD PREPARATION REVIEW

Check categories of Potentially Hazardous Foods (PHF's) to be handled,

prepared and served.

The Following Food are identified by the FDA Model Food Code as Potentially

Hazardous Foods(TCS):
Milk & Milk Products Shell Eggs Meats-Beef,
Pork, Lamb
(Raw or Heat
Treated)
Cut Tomatoes Cut Leafy Greens Shellfish &
Crustacea
Poultry Fish Cut Melons
Tofu Garlic in Oil Mixtures Soy-protein
Foods
Baked or Boiled Potatoes Fresh Sprouts & Seeds Heat-treated
Plant Foods
Cooked Rice Cooked Beans
YES) NO)
CATEGORY
1. Thin meats, poultry, fish, eggs (hamburger; sliced () ()
meats; fillets)
2. Thick meats, whole poultry (roast beef; whole turkey, () ()
chickens, hams)
3. Cold processed foods (salads, sandwiches, vegetables) () ()
4. Hot processed foods (soups, stews, rice/noodles, gravy, () ()
chowders, casseroles)
5. Bakery goods (pies, custards, cream fillings & () ()

toppings)
6.0ther




PLEASE CIRCLE/ANSWER THE FOLLOWING QUESTIONS

FOOD SUPPLIES:

1. Are all food supplies from inspected and approved sources? YES / NO

2. What are the projected frequencies of deliveries for frozen foods

>

Refrigerated foods , and Dry goods

COLD STORAGE:

1. Is adequate and approved freezer and refrigeration available to store and
keep frozen foods frozen and refrigerated foods at 41°F (5°C) and below?
YES /NO

2. Will raw meats, poultry and seafood be stored in the same refrigerators with
cooked/ready-to-eat foods? YES /NO

If yes, how will cross-contamination be prevented?

3. Does each refrigerator have a thermometer? YES / NO

Number of refrigeration units:

Number of freezer units:

4. Is there a bulk ice machine available? YES / NO



THAWING FROZEN POTENTIALLY HAZARDOUS FOOD:

Please indicate by checking the appropriate boxes how frozen potentially
hazardous foods (PHF's) in each category will be thawed. More than one
method may apply. Also, indicate where thawing will take place.

!
- Thawing Method

*THICK FROZEN
FOODS

*THIN FROZEN
FOODS

|
Refrigeration

Running Water Less
than 70°F(21°C)

- Microwave (as part of
cooking process)

| Cooked from Frozen
. state

Other (describe)

*Frozen foods: approximately one inch or less = thin, and more than an inch =

thick.




COOKING:

Food product thermometers are required to be used to measure final
cooking/reheating temperatures of Potentially Hazardous Foods.

1. What type of temperature measuring device do you use:

2. List types of cooking equipment:

185°
175°
165°
155°
145°
135°

Poultry and
Stuffed Meat Leftovers

Beef Steak,

125°

115°

HOT/COLD HOLDING:

1. How will hot PHF's be maintained at 135°F (60°C) or above during holding
for service? Indicate type and number of hot holding units.

2. How will cold PHF's be maintained at 41°F (5°C) or below during holding
for service? Indicate type and number of cold holding units.




COOLING: (If applicable)

Please indicate by checking the appropriate boxes how PHF's will be cooled to
41°F (5°C). Also, indicate where the cooling will take place.

COOLING
METHOD

THICK
MEATS

THIN
MEATS

THIN
SOUPS/
GRAVY

THICK
SOUPS/
GRAVY

RICE/
NOODLES

Shallow
Pans

Ice Baths

Reduce
Volume or
Size

Rapid Chill

Other
(describe)




REHEATING: (If applicable)

1. How will PHF's that are cooked, cooled, and reheated for hot holding be
reheated so that all parts of the food reach a temperature of at least 165°F for 15
seconds. Indicate type and number of units used for reheating foods.

2. How will reheating food to 165°F for hot holding be done rapidly and
within 2 hours?

PREPARATION:

1. Please list categories of foods prepared more than 12 hours in advance of
service.

2. Will food employees be trained in good food sanitation practices? YES / NO
Method of training:

Number(s) of employees:

Dates of completion:

3. Will disposable gloves and/or utensils and/or food grade paper be used to
prevent handling of ready-to-eat foods? YES / NO



4. Is there a written policy to exclude or restrict food workers who are sick or
have infected cuts and lesions? YES / NO

Please describe briefly:

5. How will cooking equipment, cutting boards, counter tops and other food
contact surfaces which cannot be submerged in sinks or put through a
dishwasher be sanitized?

Chemical Type:

Concentration:

Test Kit: YES / NO

6. Will ingredients for cold ready-to-eat foods such as tuna, mayonnaise and
eggs for salads and sandwiches be pre-chilled before being mixed and/or
assembled? YES/NO

a. If not, how will ready-to-eat foods be cooled to 41°F?

7. Will all produce be washed on-site prior to use? YES / NO
a. Is there a planned location used for washing produce? YES / NO

Describe

If not, describe the procedure for cleaning and sanitizing multiple use
sinks between
uses.




8. Describe the procedure used for minimizing the length of time PHF's will be
kept in the temperature danger zone (41°F - 135°F) during preparation.

9. Provide a HACCP plan for specialized processing methods such as vacuum
packaged food items prepared on-site or otherwise required by the regulatory
authority.

10. Will the facility be serving food to a highly susceptible population?
YES /NO

If yes, how will the temperature of foods be maintained while being transferred
between the kitchen and service area?

SMALL EQUIPMENT REQUIREMENTS

Please specify the number, location, and types of each of the following:

Slicers

Cutting boards

Can openers

Mixers

Floor mats

Other




STATEMENT:

I hereby certify that the above information is correct, and I fully
understand that any deviation from the above without prior permission
from this Health Regulatory Office may nullify final approval.

Signature(s)

Owner(s) or responsible representative(s) Date:

vvvvvvvvvvv

Approval of these plans and specifications by this Regulatory Authority
does not indicate compliance with any other code, law or regulation that
may be required--federal, state, or local. It further does not constitute
endorsement or acceptance of the completed establishment (structure or
equipment). A preopening inspection of the establishment with equipment
in place & operational will be necessary to determine if it complies with the
local and state laws governing food service establishments.



